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Friday,  October  16,  1931. 
(HOT  FOB.  PUBLICATION) 


Subject:  "Roast  Pork  with  Apricot  Stuffing."  Information  from  the  Bureau 
of  Home  Economics,  U.S.D.A. 

Bulletin  available:     "Pork  in  Preferred  Ways."    Mimeographed  recipe  for 
Roast  Fresh  Ham  vdth  Apricot  Staffing. 


—ooooOoooo — 


"I  declare,"  said  Uncle  Ebenezer,  glancing  up  from  his  morning  paper. 
"If  it  isn't  Marian  Lee  up  and  making  calls  so  early  in  the  morning.  Have 
a  waffle,  Marian  Lee?    Or  how  about  a  hot  cup  of  coffee?" 

"Oh  thank  you,  Uncle  Ebenezer.    But  really,  I  had  my  breakfast  an 
hour  ago.    And  this  morning  I  can't  stop  long  because  I'm  just  here  on  bus- 
iness." 

"Business?" 

"I  should  say  so.    Meal  planning  business.    I've  just  heard  that 
four  men  relatives  arc  to  spend  Sunday  with  us  and  I  want  a  good  old-fashion- 
ed Sunday  dinner  for  them.    So  I  came  right  over  for  Aunt  Sammy's  advice." 

"Aunt  Sammy's  advice?      TIThen  I  am  sitting  right  hero.    My,  that  hurts 
my  feelings.    For  a  good  old-fashioned  man's  dinner,  why  not  ask  my  advice? 
Don't  you  know  that  I'm  an  old-fashioned  man  myself?" 

Marian  Loe  looked  flustered.    "Of  course,  Uncle  Ebenezer.    I'm  sure 
you  could  plan  a  fine  menu.    Only  " 

"How  listen  to  this.    Just  listen  to  what  I'd  like  to  have  if  I  were 
coming  to  ynur  house  on  Sundry.    Then  we'll  see  if  you  don't  think  I 'm  a 
good  menu  maker.  A  roast,  to  begin  with.    And  brown  gravy,    Mashed  potatoes 
to  put  the  gravy  on.    A  vegetable,  of  course.    Probably  a  green  vegetable 
for  this  meal.    And,  let  me  see, what  next?      Oh,  yes.     Some  good,  old-fashion- 
ed cole  slaw  to  give  flavor  and  tartness  and  crispness.    Isn't  that  right 
Aunt  Sammy?    As  for  dessert,  well,  it  might  be  an  apple  pie.    Ho,  I  believe 
I'd  rather  have  some  apple  upside-  down  cake.    That's  one  of  the  best  apple 
desserts  I  know  of." 


Marian  Lee  nodded  approval  as  Uncle  Ebenezer  talked.    Then  she  took 
a  pencil  out  of  her  bag. 
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"You* re  right,  Uncle  Ebcnozcr.  That  certainly  sounds  llfce  the 
very  meal  to  suit  the  occasion.  How,  if  you  donU  mind,  I'll  $ot  that 
menu  down  here  and  now.  You  mentioned  a  roast  first.    What  kind?" 

"Hum.    Let  me  think.    What  about  a  stuffed  roast?    Oh,  I  have  it. 
Roast  fresh  ham  with  apricot  stuffing— the  kind  Aunt  Sammy  fixes." 

"It  certainly  sounds  simply  elegant,"  said  Marian  Lee.  "Ifve 
never  even  heard  of  apricot  stuffing  and  I  can*t  wait  to  try  it.    So  my 
menu  will  begin  with  roast  fresh  ham  with  apricot  stuffing;  then,  Mashed 
potatoes;  then  Brown  gravy,  And  what  came  next?" 

"A  green  vegetable." 

"That^s  right  a  green  vegetable.    I  think  I'll  have  buttered 
broccoli.    Its  great  favorite  in  our  family.      Next,  cole  slaw,  and,  for 
dessert,  Apple  Upside  Cake.    That  is  a  nice  menu,  Uncle  Ebenezcr.  I*m 
very  grateful  indeed.    How  if  Aunt  Sammy  will  give  me  the  recipe  for  the 
roast  fresh  ham  and  the  apricot  stuffing — " 

The  recipe  for  the  roast  is  a  rather  long  one,  so  1*11  give  it 
slowly.    Just  a  minute.      Everybody  supplied  with  pencils?    All  right. 

Have  the  butcher  skin  a  fresh  ham  weighing  about  12  pounds,  and 
remove  the  hones.    Wipe  the  meat  with  a  damp  cloth.    Lay  the  boned  ham  fat 
side  down  and  cut  gashes  in  the  parts  where  the  meat  is  thickest  so  that 
it  will  hold  more  staffing.    But  be  careful  not  to  cut  through  the  outer 
covering.    Sprinkle  with  salt  and  pepper.      Spread  some  of  the  hot  stuf fine- 
over  the  meat.    Begin/%he  hock  end  of  the  ham  to  sew  the  cut  edges  of  the  rre 
meat  together  to  form  a  pocket.      And  gradually  work  in  as  much  stuffing 
as  the  cavity  will  hold. 

Yes,  Arabella,  you  are  to  have  the  stuffing  recipe  just  as  soon 
as  I  f inish ; talking  about  the  :  roast. 

How  sew  up  the  cavity,  and  rub  the  outside  with  salt,  pepper  and 
flour.    Place  the  meat,  fat  surface  up,  on  a  rack  in  an  open  pan  without 
water.    Sear  it  in  a  hot  ovea  (480  degrees  F.)  for  30  minutes  or  until 
lightly  browned.    Then  reduce  the  temperature  rapidly  to  a  very  moderate 
heat  (325  degrees)     and  continue  roasting  at  this  temperature  until  the 
meat  is  tender. 


A  12— pound  ham  will  require  about  5  hours  to  cook  when  these  oven, 
temperatures  are  used.    Do  not  cover  it  and  do  not. .add- wa*er» — Tt  xW 
usually  not  necessary  to  basi 


Serve  the  roast  hot  with  savory  brown  gravy.    Or  chill  it  and 
serve  it  in  thin  slices.    The  boned  ham  is  easy  to  carve  in  slices  across 
the  grain  of  the  meat. 


The  stuffing  for  that  roast  contains  seven  ingrcdientsi 
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4  cups  of  fine  dry  "broad  crumbs 

1  pound  of  dried  apricots 

1/2  cup  of  finely  chopped  celery 

l/2  cup  of  finely  chopped  parsley. 

l/4  cup  of  finely  chopped  onion 

4  tablespoons  of  butter,  and 

1  and  l/2  teaspoon  of  salt 

Please  check  as  I  go  over  those  ingredients  again  (Repeat.) 

Select  largo  plump  apricots.    Wash  them  and  drain  thorn,  but  do  not 
cook  them.    Cut  them  into  narrow  strips  with  a  pair  of  scissors.    Melt  the 
butter  in  a  skillet.    Add  the  celery,  parsley,  and  onion,  and  cook  for  a  few 
minutes.    Add  the  bread  crumbs,  the  salt,  and  then  the  apricots  and  stir 
together  until  well  mixed;  and  hot. 

The  bread  crumbs  should  be  stale,  but  not  dry  enough  to  grate  or 
grind.    The  stuffing  will  then  be  sufficiently  moist  to  hold  together 
when  the  roast  is  carved  in  slices. 

This  stuffing  is  equally  good  in  boned  pork  shoulder.    Tor  a  medium 
priced  pork  shoulder,  make  one-half  of  the  above  recipe. 

As  I  said,  that  is  a  pretty  long  recipe.    But  I  wanted  to  give  it  to 
you  because  it  isn't  in  the  green  cook  book  and  it  isn,t  in  the  pork  leaflet 
either.    But  we  have  some  mimeographed  copies  of  it  to  send  you,in  case  you 
missed  a  point  here  and  there. 

My  grandmother  used  to  say,  "It's  the  dressing  that  makes  the  slaw. 
And  the  dressing  has  to  have  vinegar,  sugar,  salt,  mustard  and  celery  seed  to 
flavor  it." 

Cole  slaw,  as  every  old-timer  at  cooking  knows,  is  crisp  shredded 
cabbage  dressed  with  a  well-seasoned  cocking  dressing.    This  is  added  hot 
and  the  mixture  is  then  chilled  before  serving.,    No  noed  to  go  into  further 
details  about  it  since  the  subject  is  taken  up  completely  on  page  44  of  your 
green  cookbook. 

Turn  over  the  page  to  page  43,  and  there  you1 11  find  the  recipe  for 
cooking  broccoli . 

As  for  the  apple  upside-down  cake,  that's  there  too. 

Had  I  better  repeat  the  menu?       Roast  fresh  ham  with  apricot,  staf- 
fing; Brown  gravy;  Mashed  potatoes.  Broccoli  or  some  other  "'green  vegetable 
Cole  slaw;  Apple  upside-doKn  cake. 

Monday    we'll  talk  about  making  cider  at  home.      And  sometime  later 
in  the  week — Wednesday  perhaps— we'll  discuss  Hallowolcn  plans. 

The  Menu  Specialist  is  just  back  from  her  vacation.  She  took  a  trip 
way  out  from  Washington  to  Kanass  City.  And  then  she  took  a  side  trip  up  to 
Minneapolis. 

After  such  travels,  I'm  expecting  that  she'll  make  us  an  extra  fine 
Hallowe'nn  menu. 


.  tap. 
'1"*H  as.,; 


